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posed); for determining smut 
content in wheat (Johnson) 
Cereals and cereal products; 
starches of (defatted), specific 
rotation (Patel, Patel, and 
Patel) 


Chitin, in wheat (stored); index to 


deterioration and mold con- 
tamination (Golubchuk, Cuen- 
det, and Geddes) 


Chromatographic studies 

For browning in starch pastes 
containing bread ingredients 
Cais and Geddes) 

For carbohydrates tsohable} in 
wheat germ and intact grains 
(Linko, Cheng, and Milner) 

For carbonyl compounds in 
bread (Wiseblatt and Kohn) 
(Ng, Reed, and Pence) 

Of corn hemicelluloses (Seck- 
inger, Wolf, and MacMasters) 

For fractionating globulins of 
corn (McGuire, Craine, and 
Dimler) 

For sugars in wheat germ (Du- 
bois, Geddes, and Smith) } 

Of sugars (reducing) formed in 
wheat stored in _ nitrogen 
(Glass and Geddes) 

For uric acid in infested flour 
(Venkatrao, Krishnamurthy, 
Swaminathan, and Subrah- 
manyan) 

Vapor-phase, for F ns egy acids 
(volatile) in dough, oven 
gases, and bread (Wiseblatt) 

Color of bread crumb, vs. color of 
flour used (Pomeranz) 


Compounds 
com 


Low-molecular-weight, in dete- 
riorating wheat; changes in 
(Glass and Geddes) 

Continuous batter process, for 

luten and starch aration 

rom wheat flour; pilot-plant 

pence x (Anderson, Pfeifer, Lan- 

caster, Vojnovich, and Griffin) 

Cookie diameter, see Cookie quality 
Cookie quality 

Effect on, of flour lipids (Cole, 
Mecham, and Pence) 

Protein efficiency in cookies 
(Kennedy and Sabiston) } 

Cooking quality of rice; old (stored) 
and new compared (Desika- 
char and Subrahmanyan) 

Corn 

Breeding of, for high-amylose 
strains (Zuber, Grogan, Fer- 
gason, Deatherage, and 
Mac Masters) 

Endosperms of, amylose and 
amylopectin produced in 
(Erlander) 

Globulins of, fractionation by 
chromatography (McGuire, 
Craine, and Dimler) 

Hemicelluloses of, in cell walls 
and cementing layer (Seck- 
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inger, Wolf, and MacMas- 
ters) 

High-amylose 

genes; secondary effects 
(Zuber, Grogan, Fergason, 
Deatherage, and MacMas- 
ters) 

wet-milling characteristics, vs. 
dent type (Anderson, Voj- 
novich, and Griffin) 

Corn flour, hydroxyethylated; pilot- 
plant preparation of (Lancas- 
ter and Pfeifer) 

Corn starch 

Cross-linking of, extent defined 
by epichlorohydrin-starch 
reaction (Hamerstrand, Hof- 
reiter and Mehltretter) 

High-amylose 

enzymatic reduction of pro- 
tein in (Vojnovich, Ander- 
son, and Griffin) 

hydroxyethylated; preparation 
and properties of (Rankin, 
Rall, Russell, and Senti) 

wet-milled (Anderson, Vojno- 
vich, and Griffin) 

Particle size of, in aqueous dis- 
persions; effect of shearing 
forces on (Babcock, Tobin, 
Dimler, and Senti) 

Pastes of; effect on, of fats and 
nonionic surface -active 
agents (Osman and Dix) 


Decarboxylase 
Activity in wheat after gamma 
irradiation (Linko ; id Milner) 
Glutamic acid-, in wheat, vs. 
viability and storage deterio- 
ration (Linko and Sogn) 
Dehydrogenase; activity of, in 
wheat after gamma irradiation 
(Linko and Milner) 
Deterioration of wheat 
Changes in _ low-molecular- 
weight componds during 
(Glass and Geddes) 


Chitin content as index to (Go- 


lubchuk, Cuendet, and Ged- 
des) 
Relation to glutamic acid decar- 
boxylase (Linko and Sogn) 
Diastatic value of flour, polari- 
metric study (Woodhead and 
Wyatt) 

2,4 - Dinitrophenylhydrazones 
(DNPH’s) 

In bread extract (ethanol); iden- 
tifieation (Ng, Reed, and 
Pence) 

Carbonyl compounds identified 


121 


638 
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via (Wiseblatt and Kohn) 

, in wheat protein; 
effect of bisulfite and acetal- 
dehyde on _ (Matsumoto, 

Oshima, and Hlynka) 
DNPH’s, see 2,4-Dinitrophenylhy- 
drazones 
Dough(s) 
Aliphatic _ acids 
(Wiseblatt) 
Brew and sponge. study of yeast 
growth in (Thorn and Ross) 
Bromate in 
inhibition and activation 


(volatile) in 


55 


415 


studies (Bushuk and Hlynka) 343 


measurement of response 
(Hlynka and Matsuo y 

Bromate_ reaction in; kinetic 
studies (Bushuk and Hlynka) 

Effect of soy flours on (heat- 

treated and raw) (Pollock 

and des) . 

Gluten, NEMI-treated, mixing 
behavior of (Mecham, So- 
kol, and Pence) 

Mixing of (see also Remixing of); 
sulfhydryl losses during (So- 
kol, Mecham, and Pence) 

Mixing properties of 

from air-classified flour frac- 


tions (hard wheat) (Gracza) ! 


sedimentation value as index 
of (Zeleny, Greenaway, 
Gurney, Fifield, and Le 


sock) 
Persulfate (S*-labeled) reduced 
to sulfate in (Lee and 


Small 


Remixing of (unleavened); effect 


on struc 
(Bloksma and Hl 
Sulfhydryl content of, effect of 
tassium bromate on (So- 
ol, Mecham, and Pence) 
Yeast behavior in (ADY) (Ponte, 
Glass, and Geddes) 
reaction rate; in chemical 
leavening systems, measure- 
ment of (Parks, Handleman, 
Barnett, and Wright) .. 
Dryin drum-, of vital wheat 
gluten (Vojnovich, Pfeifer, 
Anderson, and Griffin) . 


Dou 


Eggs, in baked wheat products; ef- 


ect on protein efficiency 
(Kennedy and Jape 
Enzyme(s) (see also 


zymes) 

Debranching (proposed); in 
starch production by plants 
(Erlander) 


en- 


relaxation 
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Glucanase (endo-beta-); system 
in barley malt (Luchsinger, 
Cochrane, and Kneen) 

Inactivated in rice during cook- 
ing (Desikachar and Subrah- 
manyan) 

For measuring "damaged starch 
in flour (Sandstedt and Mat- 
tern) 

Protein reduction by, in high- 
amylose corn (Vojno- 
vic Anderson, and Griffin) 

Starch- ‘liquefyin ng, in soy flour 
(Learmonth and Wood) 

Enzyme activity, catalase; pro- 
posed method, for determin- 
ing smut content in wheat 
(Johnson) 

Enzyme systems, in wheat grains; 
effect of gamma irradiation on 
(Linko and Milner) ..... 

Epichlorohydrin-starch reaction, ¢ to 
define extent of cross- — 

an 


(Hamerstrand, Hofreiter, 
Mehltretter) 

Experimental design, for cake vol- 
ume study with flour fractions 
(Donelson and Wilson) 

Extensigraph i 

For effect of remixing on struc- 
tural relaxation (Bloksma and 
Hlynka) 

With fractions (subsieve-size) of 
air-classiied HRS flour 
(Gracza) 

For yeast behavior (Ponte, Glass, 
and Geddes) 


Farinograph stuwies 

For absorption intercomparison 
with different instruments and 
bowls (Hlynka) 

For effect of Povage and 
temperature water 
doughs (Bayfield and Stone) 

For effect of bisulfite and ace- 
taldehyde on disulfide linkage 
in wheat protein (Matsumoto, 
Oshima, and Hlynka) 

For effect of soy flours, raw and 
heat-treated, on dough and 
bread (Pollock and Geddes) 

With fractions (subsieve-size) of 
air-classified HRS flour 
(Gracza) 


For sulfhydryl losses durin 

ough mixing; flours i 

(Sokol, Mecham, and Pence) 

Fat; effect of, on corn starch 
pastes (Osman and Dix) 

Fat acidity, in wheat (stored); vs. 


chitin content and molds in 


SUBJECT INDEX . 


352 


579 
263 


(Golubchuk, Cuendet, and 

Geddes) 

Fatty acids, in flour; study of 
bromate-to-bromide reduction 
(Lee and Tkachuk) y 

Fermentation 

Brew and _ sponge processes; 
study of yeast growth in 
(Thorn and Ross) 

Continuous batter process; pilot- 
plant study (Anderson, Plei — 
Lancaster, Vojnovich, and 
Griffin) 

Flavor of bread 

From aromatic compounds 
in oven gases (Wiseblatt) 
volatile (Wiseblatt and Kohn) 

Carbonyl compounds contribut- 
ing to (Ng, Reed, and Pence) 

Flour(s) (see also Flour fractions; 

Flour improvers) 

Absorption-mobility study 

(HI ) 

Alpha- “ee activity in (rye 
and wheat); method for de- 
termining (Hagberg) 

Amino acids of wheat in; dis- 
tribution (Hepburn, Cal- — 
houn, and Bradley) 

Compounds of, in bread; reduc- 
ing Br*-labeled bromate to 
bromide (Lee and Tkachuk) 

Cake, see Cake entries 

Cookie, see Cookie entries 

Damaged starch in; quantitative 
determination = srepaens 
method (Sandstedt and 
gn 

Diastatic value of, 
study (Wood 
Wyatt) 

From gamma-irradiated wheat; 
gluten recovery and maltose 
value (Lee) 

Gluten recovery from, by con- 
tinuous batter process; pi- 

lot - plant study (Anderson, 

Pfeifer, Lancaster, Vojno- 
vich, and Griffin) 

Hyroxyethylated, -_ -plant 
preparation of (Lancaster 

og Pfeifer) 


Infested 
changes in chemical composi- 
tion (Venkatrao, Nuggehalli, 
Pingale, Swaminathan, and 
Subrahmanyan) 
uric acid in (Venkatrao, Krish- 
namurthy, Swaminathan, 
and Subrahmanyan) 
Lipid-free, for cookies; effect on, 
of flour lipids and deriva- 


larimetric 
ead a 
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tives (Cole, Mecham, and 
Pence) 

Maturing agents for, see Flour 
improvers 

Particle size of 

hard wheat (Gracza) 

hydroxyethylated flour, pilot- 
plant study (Lancaster and 
Pfeifer) 

ranges, vs. certain character- 
istics (Sullivan, Engebret- 
son, and Anderson) 

Protein efficiency in (Kennedy 
and Sabiston) 

Rye and wheat; alpha-amylase 
activity in, me for de- 
termining (Hagberg) 

Sorghum, hydroxyethylated; pi- 
lot - plant preparation 
(Lancaster and Pfeifer) 

Soybean 

alpha-amylase of; 
quefying (Learmonth 
Wood) 

fractionation of, and its effect 
in bread (Pollock and Ged- 
des) 

heat-treated and raw; prepa- 
ration, and effects on dough 
and bread (Pollock and 
Geddes) 

Strength of, by “Remix” baking 
test (Irvine and McMullan) 

Sulfhydryl groups in; reactivity 
(Sokol, Mecham, and Pence) 

Thioctic acid in; probable role 
of (Dahle and Sullivan) 

Flour fractions (see also Frac- 
tionation) 

Air-classified, vitamin content of 
(Jones, Fraser, and Moran) 

Amino acids of wheat in; distri- 
bution (Hepburn, Calhoun, 
and Bradley) 

Cake; effect of relative quantity 
on cake quality (Donelson 
and Wilson) 

Gluten (and others), NEMI- 
treated; dough-mixing be- 
havior (Mecham, Sokol, and 
Pence) 

HRS wheat, subsieve-size, air- 
classified; physical tests and 
study of protein shifting 
(Gracza) 

Interchanged, effect on cake 
quality (Donelson and Wil- 
son) 

Reconstitution of 

in cake-baking study for ef- 
fect of fraction interchange 


on quality (Donelson and 


starch - li- 


and 


109 


SUBJECT INDEX 


Wilson) . aeean 
in cookie-baking study with 
lipid-free flours (Cole, 
Mecham, and Pence) 
Soy, effects in bread (Pollock 
and a es ane 
Flour improvers 
Bromate 
response of; measurement in 
ough (Hl and Matsuo) 
in soy flour bread, differential 
effects (Pollock and Geddes) 
Bromate, iodate; effect on loaf 
volume of bread made with 
compressed vs. ADY (Ponte, 
Glass, and Geddes) . . 
Bromate, iodate, NEMI; remix- 
ing study (Bloksma and 
Hlynka) _. : 
Bromate—potassium; in “Remix” 
test for flour strength (Ir- 
vine and McMullan) r. 
Chlorine dioxide, iodate, and 
oxygen vs. bromate: inhibi- 
tion and inactivation studies 
(Bushuk and Hlynka) 
Thioctic acid, probable role as 
(Dahle and Sullivan) 
Fractionation (see also Flour frac- 
tions 
Of corn globulins by chromatog- 
raphy (McGuire, Craine, and 
Dimler) ‘ 
Of flour lipids, for cookie-baking 
(Cole, Mecham, and Pence) 
Of soybean flour (Pollock and 
Geddes) _. 

Freezing studies, with bread (rolls); 
effect of conditions on fresh- 
ness and firmness (Kulp and 
Bechtel) 

Fungi, in stored wheat; effect on 
germination and development 
of discolored germs (Papavizas 
and Christensen) 


Gamma irradiation, see Irradiation 

Gas production in dough; with soy 
flour fractions (Pollock and 
Geddes) 

Gassing power in flour, vs. particle 
size range (Sullivan, Enge- 
bretson, and Anderson) 

Gelatinization of starch, see Starch, 
Gelatinization of 

Germ damage in wheat invaded by 


Aspergillus spp. (Papavizas 
pr Christensen} 
Germination 
Of stored wheat, effect of As- 
pergillus spp. on (Papavizas 
and Christensen) 
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Of wheat treated with gamma 
radiation (Linko and Milner) 

Globulins of corn, fractionation by 
chromatography (McGuire, 
Craine, and Dimler) 

Glucanase (endo-beta-), from bar- 
ley malt; studies on system 
(Luchsinger, Cochrane, and 
Kneen) 

Glutamic acid decarboxylase in 
wheat, vs. viability and stor- 
age deterioration (Linko and 
Sogn) 

Gluten (see also Flour fractions) 

Denaturation test for (Schaefer, 
Wilham, Jones, Dimler, and 
Senti) 

Dough-mixing behavior of, 
NEMI-treated (Mecham, So- 
kol, and Pence) 

Drum-dried (vital); pilot-plant 
study, cost estimates (Vojno- 
vich, Pfeifer, Anderson, and 
Griffin) 

Effect of sugars on formation 
and character of (Meiske, 
Jones, and Jones) 

From flour ore and after 
gamma irradiation (Lee) 

Recovery from wheat flour by 
continuous batter process; pi- 
lot- plant study (Anderson, 
Pfeifer, Lancaster, Vojnovich, 
and Griffin) 

Vital, by drum drying; pilot- 
plant studies, cost estimates 
(Vojnovich, Pfeifer, Anderson, 
and Griffin) _ . 

From wet-milled high-amylose 
corn (Anderson, Vojnovich, 
and Griffin) 


SUBJECT INDEX 


223 


324 


525 


489 


411 


129 


422 


483 
78 


Grain, pulverized; method for de- 


termining alpha-amylase ac- 
tivity in (Hagberg) 

Griddlecakes, protein efficiency in 
(Kennedy and Sabiston) 


Heat-alteration of rice starch gran- 
ules (Little and Hilder) 
Heat-inactivation of malt endo- 
beta-glucanases 
Cochrane, and Kneen) 
Heat-treatment 
Of soy flour, effect on dough and 
bread (Pollock and es) 
soy flour fractions, effect on 
loat volume of bread (Pollock 


(Luchsinger, 


Hydrogen-ion concentration, effect , 


on bromate reaction in dough 


(Bushuk and Hlynka) 


Hydroxyethylation of corn starch, 
high-amylose (Rankin, Rall, 
Russell, and Senti) 


Impaction of wheat, effect on mill- 
ing properties (Grosh, Shellen- 
berger, and Farrell) 

Infestation, see Insects 

Insects 

Tribolium castaneum Duv., in- 
festing wheat flour 
effect on flour quality (Venka- 
trao, Nuggehalli, Pingale, 
Swaminathan, and Subrah- 
manyan) 
uric acid determination (Ven- 
katrao, Krishnamurthy, 
Swaminathan, and Subrah- 
manyan) 

Iodate, see under Flour improvers 

Iodoacetamide (IAC), reaction with 
sulfhydryl groups in wheat 
flour (Sokol Mecham, and 
Pence) 

Ions, inorganic; inhibiting bromate 
reaction in dough (Bushuk and 
Hlynka) ‘ 

Ionizing radiation(s), see Irradia- 
tion 


Irradiation, gamma 
Of flours from 13 varieties of 
wheat; gluten recoveries and 
maltose values (Lee) 
Of wheat; effect on some en- 
zyme systems (Linko and Mil- 
ner) ‘ 


Kinetic studies of bromate reaction 
in dough (Bushuk and Hlynka) 


Leavening systems; reaction rate 

, methods for measuring 

(Parks, Handleman, Barnett, 
and Wright) 

Legumes, starches of (defatted); 
specific rotation (Patel, Patel, 
and Patel) 

Light-darkness 

Role in starch production by 
plants (Erlander) 

Study in wheat plants given 
sucrose-C“ or C“O, (Whistler 
and Young) , 

Light methods (proposed): absorp- 
tion, reflectance, transmit- 
tance; for determining smut 
content in wheat (Johnson) 

Lipid(s), in flour; effect on cookie- 
baking, c ristics of lipid- 
free flours (Cole, Mecham, 

and Pence) 
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Loaf volume (see also Bread); of 
bread containing heat-treated 
soy flour (Pollock and Geddes) 


Maillard reaction, see Browning 

Maize, see 

Malt, barley; endo-beta-glucanase 
system of (Luchsinger, Coch- 
rane, and Kneen) 

Malting procedure, with wheat; ef- 
fect on enzyme activity (Flem- 
ing, Johnson, and Miller) 

Maltose, produced from damaged 
starch (Sandstedt and Mattern) 

Maltose value 

In flour 
before and after gamma irra- 
diation (Lee) 
vs. particle size range (Sulli- 
van, Engebretson, and An- 
derson) 
In wheat, after gamma irradia- 
tion (Linko and Milner) 


Methods 

Appraising mixogram data (Zalik 
and Ostafich 

Catalase-activity (proposed), and 
light pas vn & for determin- 
ing smut content in wheat 
(Johnson) 

Chromatographic, see Chroma- 
tographic studi 

For determining alpha-amylase 
activity of flour and pulver- 
ized grain (Hagberg) 

For measuring damaged starch 
in flour (proposed) (Sandstedt 
and Mattern) 

For measuring reactivity of 
chemical leavening systems 
(Parks, Handleman, Barnett, 
and Wright) 

Micromilling, see Milling, Experi- 
men 
Microscope studies 

Of flour fractions and protein 

particle granules (Gracza) 

Of hydroxyethylated corn 

starches (high- pen 
(Rankin, Rall, Russell, a 
Senti) 

Of rice starch granules 

alteration after Millon treat- 
ment (Little and Hilder) 
for heat-alteration process 


(Little and Hilder 


Of wheat starch granules (Sand- 


stedt and Mattern) 


Milk in baked wheat products, ef- 
fect on protein efficiency 


(Kennedy and Sabiston) 


Milk, nonfat dry; effect on be- 
havior of chemical leavening 
agents (Parks, Handleman, 
Barnett, and Wright) .... 503 

Milling, experimental 

Five- micromill (Kitterman, 
Seeborg, and Barmore) 762 

Wheat; improved techniques for 
(Sibbitt, Classon, and Harris). 398 

Wheat; properties vs. pearling, 
scouring, and impaction 
(Grosh, Shellenberger, and 
Farrell) 593 

Milling products of wheat; distri- 
bution of amino acids in (Hep- 
burn, Calhoun, and Bradley) . 749 

Milling quality of wheat; test for, 
5-g., modified (Kitterman, See- 
borg, and Barmore) 762 

Mineral metabolism, in rice diet; 
effect on, of degree of polish- 
ing (Rama Rao, Desikachar, 
and Subrahmanyan) 

Mixing of dough, see Dough(s), 
_— of; Mixing properties 
oO 


Mixogram method of appraising 
data (Zalik and O uk) 105 

Mixograph studies 

With gluten and other flour frac- 
tions, for effect of NEMI 
(Mecham, Sokol, and Pence).. 129 

Of wheats, for sedimentation 
value (Zeleny, Greenaway, 
Gurney, Fifield, and Lebsock) 673 

Moisture in wheat; sorption and 
desorption affecting weight 
and volume changes (Bushuk 
and Hlynka) ... 

Molds (see also Fungi); in stored 
wheat, vs. chitin content (Go- 
—_— Cuendet, and Ged- 

les 

Muffins: protein efficiency in (Ken- 
nedy and Sabiston) 

NEML, see N-ethylmaleimide 

N-ethylmaleimide (NEMI) 

Dough-mixing behavior of glu- 
ten and other flour fractions 
modified by (Mecham, Sokol, 
and Pence) he we 

Inhibiting bromate reaction in 
dough (Bushuk and Hlynka) 

Reaction with ar groups 
in wheat flour (Sokol, Me- 
cham, and Pence) 

In remixing study (Bloksma and 
Hlynka) .. o0j: 2 fi. jee of 

Niacin 

In flour fractions (air-classified), 
high- and low-protein (Jones, 
Fraser, and Moran) 
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In rice, Korean (Bailey) 

Nitrogen me lism, in rice diet; 
effect on, of degree of polish- 
ing (Rama Rao, Desikachar, 
and Subrahmanyan) 

Nutritive value of rice; effect of 
degree of polishing on nitro- 
gen and mineral metabolism 
(Rama Rao, Desikachar, and 
Subrahmanyan) 


Oil (see also Shortening), soybean; 
effect on corn starch pastes 
(Osman and Dix) 


~— 
liphati tic acids (volatile) in 
= iseblatt) 


Aromatic compounds in (Wise- 
blatt) 
Oxidizing agents, see Flour im- 
provers 


Pantothenic acid in flour fractions 
(air-classified), high- and low- 
protein (Jones, Fraser, and 
Moran) 

Papain; protein in high-amylose 
corn reduced by (Vojnovich, 
Anderson, and Griffin) 

Para - chloromercuribenzoate 

. tna A ' 
eaction with sulfhy groups 
in wheat flour ey Me- 
cham, and Pence) 

Particle size, see under Cake flour; 
Flour 


Paste(s) 
Clarity and viscosity of, from vom 


prey rg high - ame - or 
= 


a 
effect of fats and 
surface-active agents 


browning in 
(Stenberg and Geddes) 
PCMBA, see Para-chloromercuri- 
benzoate 


Pearling of wheat; effect on milling 
Shellen- 


monocalcium, anhy- 

drous (AMCP); methods for 

measuring reaction rate of 

Packs, Handleman, Barnett, 
— wee 

leaveners, see Phos- 


103 


623 


593 


280 


503 
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phate; Leavening systems 
Phosphorus, from rice; effect of de- 
gree of polishing on human 
metabolism (Rama Rao, Des- 
ikachar, and Subrahmanyan) 
aphs, see Microscope 


Palct oleet studies 
On continuous batter process to 
recover gluten from wheat 
flour (Anderson, Pfeifer, Lan- 
caster, Vojnovich, and Griffin) 

Of hydroxyethylated flours (Lan- 

caster and Pfeifer) 
Polarimetry; for flour diastatic 
value (Woodhead and Wyatt) 
Polysaccharides, see Carbohydrates 
Protease activity 
In malted wheat 
effect on, of environment, va- 
riety, and wheat class 
pines, Johnson, and Mil- 
er 
effect on, of malting proced- 
ure and storage conditions 
F lie Johnson, and Mil- 
er 

In wheat after gamma irradia- 
tion (Linko and Milner) 

Protein(s) (see also succeeding Pro- 
tein entries) 

In air-classified flour fractions; 
vitamin study (Jones, Fra- 
ser, and Moran) 

In one end rm; o- study 

uber, Grogan, Fergason, 
Deatherage, and MacMas- 


rs) 

Corn *elobulins, chromatographic 
method for fractionating 
McGuire, Craine, and Dim- 

» ' 


igh-amylose); 
enzymatic reduction of (Voj- 
— Anderson, and Grif- 
In flour 
breakdown by gamma irradia- 
tion (Lee) 
vs. particle size range (Sulli- 
van, Eng , and An- 
derson 


In flour fractions 
air-classified HRS wheat, vs. 


— size critical cut 
Gracza) 
cake quality 


and Wilson) 
In starch of wet-milled high- 
amylose corn (Anderson, 
Vojnovich, and Griffin) 
Of wheat, disulfide linkage in; 


(Donelson 
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effect of bisulfite and acet- 
aldehyde on (Matsumoto, 
Oshima, and Hlynka 

Protein efficiency, in bakec 
roducts (Kennedy and Sa- 
iston) 

Protein quality, see Protein effi- 
ciency 

Protein shifting, within fractions 
of air-classified hard wheat 
flour (Gracza) 

Pyridoxine in flour fractions (air- 
classified), high- and low-pro- 
tein (Jones, Fraser, and 
Moran) 

—— see Irradiation; Radio- 


vity 

Radiosctive C and CO., injected 
into wheat plants; effect on 
starch formation in grain 
(Whistler and Young) 

Radioactive isotopes, see Radio- 
activity 

Radioactive tracers, see Radioac- 
tivity 

Radioactivity 

In bread; reduction of Br*- 

labeled bromate to bromide 
by flour compounds (Lee and 


Tkachuk) 

Persulfate (S*-labeled) reduced to 
sulfate in flour and dough 
systems (Lee and Small) 

In wheat plants given sucrose- 
C™ or C™“O:; effect on starch 


formation in grain (Whistler 


and Young) 
Rheol of dough; study of ADY 
behavior (Ponte, Glass, and 


In flour fractions (air-classified), 
high- and low-protein (Jones, 
Fraser, and Moran) 

In rice, Korean (Bailey) 


ice 
a quality, of old (stored) 
new, ee (Desik- 
mor Su ~ ae) 

Effect legree of polishing on 
nitrogen and mineral metabo- 
lism ote (Rama Rao, Des- 
ikachar, and Subrahmanyan) 

Gelatinization temperature of, 
determination (Halick, Bea- 
chell, Stansel, and Kramer) 

Korean, vitamin content of 
(Bailey) 
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